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PURPOSE: -To obtain a food having high nutritive value as a noodle-shaped health 
food, by forming a pulverized wheat flour into MEN (noodles) using a soy 
milk and boiling the noodles with the soy milk. 

CONSTITUTION: Pulverized wheat flour having ^35^ grain size is blended with 
a soy milk having high concentrated such as a soy milk for silk-strained TOFU 
(soybean curd) and formed to provide a noodle product, which is further boiled 
with the soy milk to make the resultant noodle product edible. As a result, 
ingredient of the soy milk having high nutritive value can added and held and 
besides, the food is provided as noodle shape familiar to consumers. Further, 
the food has good loosing of wool-like products by oil content in the soy bean 
and is free from surface drying and suitable as a health food. 
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PURPOSE: To shorten production time of TOFU (soybean curd), by providing 
a stirrer fixing an impeller and steam feed nozzle to rotary shaft of electromo- 
tor of iron pot for stirring and boiling and charging soybean raw flour and 
water into the iron pot and simultaneously carrying out stirring and heating 
in the iron pot. 

CONSTITUTION: A stirrer 4 fixing an impeller 3 and steam feed nozzle 6 having 
many pores 5 for jetting the steam are provided to a rotary shaft 2 of electromo- 
tor 1 of iron pot 8 for stirring and boiling and a feed pipe 7 is provided at 
the bottom. A soybean raw flour and water are charged into such iron pot 
and stirring by the stirrer 4 and stirring and heating by steam from a steam 
feed nozzle 6 are simultaneously carried out. A soy milk is fed into a filter 
box 11 and dropped into a reversely turning tank 13 after removing sludge 
and stored therein and when a fixed amount of soy milk is stored therein, 
the tank is reversely turn and the soy milk is poured down through a pouring 
edge 14 and a proper amount of coagulator is added and blended with the 
soy milk in a coagulating tank 16 to coagulate the soy milk. Thus, the industrial 
production of the TOFU (soybean curd) free from immersing process and separa- 
tion of OKARA (soybean curd refuse) is carried out. 
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SOYBEAN CURD) 
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PURPOSE: To produce a raw flour of soybean free from heat denaturation, by 
pulverizing a raw soybean from which skin and embryo are removed into the 
flour having a specific grain size at a specific temperature using a air-cooled 
microjet grinder. 

CONSTITUTION: A dried raw soybean is subjected to skin removing processing 
to remove the skin from the soybean and after removing the skin, embryo 
causing foaming during the stirring process in production of TOFU (soybean 
curd) is eliminated. Then after removing the embryo, the raw soybean is pow- 
dered at ordinary temperature -65*C by an air-cooling microjet grinder to pro- 
vided the raw flour having 150-400 mesh for producing TOFU. When a soy 
milk is prepared in the iron pot for stirring and boiling using the above- 
mentioned raw flour, foam or ash removable by a filter box is not produced 
and long-term immersing and separation operation from OKARA are obviated. 
Therefore, the raw flour can be used for industrial production of TOFU. 
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